PEACH DUMPLINGS 


Ys teaspoon ground nutmeg 
2% cups sliced fresh peaches 


Y; cup apricot-pineapple 


preserves 

Ys cup sugar Almond Pastry 

2 teaspoons quick-cooking Spicy Cream Topping 
tapioca 


Combine apricot-pineapple preserves, sugar, tapioca, and 
ground nutmeg; mix well. Add fresh peaches; stir to coat. 
Set aside. 

Roll Almond Pastry out onto a lightly floured surface into an 
18- x 12-inch rectangle; cut into six 6-inch squares. Spoon about 
Y, cup peach mixture into center of each square. Moisten edges 


of pastry with water, and fold opposite corners to center. Press 
edges together to seal. Carefully transfer dumplings to a lightly 
greased baking sheet; bake at 375° for 40 minutes or until golden. 
Transfer to individual serving dishes while warm; spoon Spicy 
Cream Topping over each dumpling. Yield: 6 servings. 


Almond Pastry: 


2 cups all-purpose flour 
¥Y, cup ground almonds 
1 teaspoon salt 


*/s cup shortening 
7 to 8 tablespoons cold water 


Combine flour, almonds, and salt; cut in shortening with pastry 
blender until mixture resembles coarse meal. Sprinkle cold water 
(1 tablespoon at a time) evenly over surface; stir with a fork until 
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dry ingredients are moistened. Shape into a ball. Yield: enough 
for 6 dumplings. 


Spicy Cream Topping: 


1 cup whipping cream 
1 tablespoon powdered sugar 


Ys teaspoon ground cinnamon 
% teaspoon ground nutmeg 


Beat whipping cream until foamy; gradually add sugar and 
spices, beating until soft peaks form. Chill until serving time. 
Yield: about 2 cups. Rublelene Singleton, 

Scotts Hill, Tennessee. 


PERFECT PICKLED PEACHES 
Y, cup cider vinegar Ys teaspoon ground cloves 
Ys cup sugar 3 large, firm, ripe peaches, 
Ys, teaspoon ground ginger peeled, seeded, and quartered 
1 (3-inch) stick cinnamon 


Combine first 5 ingredients in a heavy saucepan; bring to a 
boil. Reduce heat, and simmer, uncovered, 5 minutes. Add 
peaches; return to a boil. Reduce heat, and simmer 10 minutes. 
Let stand 30 minutes. Serve peaches warm or chilled. Yield: 


6 servings. Gwen Louer, 
Roswell, Georgia. 
GRENADINE-PEACH COBBLER 
1 cup sugar 2 tablespoons grenadine syrup 


1 tablespoon lemon juice 

2 tablespoons butter or 
margarine 

Pastry for 9-inch pie 


3 tablespoons all-purpose flour 
2 tablespoons cornstarch 

Y teaspoon ground nutmeg 

6 cups sliced fresh peaches 


Combine first 4 ingredients; mix well. Add peaches, grenadine 
syrup, and lemon juice; toss gently. Let stand 5 minutes. Pour 
into a lightly greased 8-inch square baking dish; dot with butter. 

Roll pastry out on a lightly floured surface into an 8-inch 
square; place over peach mixture, sealing edges to sides of dish. 
Cut slits in pastry. Bake at 350° for 55 minutes or until golden 
brown. Yield: 6 servings. Caroline Quoyeser, 

Lafayette, Louisiana. 


CREAMY PEACH ICE CREAM 


1 cup sugar 1% tablespoons vanilla extract 
Ys cup all-purpose flour 3 cups peeled, chopped peaches 
Y, teaspoon salt ¥, cup sugar 

3 eggs, beaten 2 cups whipping cream 

1 cup milk 2 cups half-and-half 


Combine sugar, all-purpose flour, and salt in a heavy 
saucepan; mix well. Stir in eggs and milk; cook over medium 
heat, stirring constantly, until mixture is thickened and bubbly. 
Remove saucepan from heat; stir in vanilla extract. Cool 
mixture completely. 
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Combine peaches and % cup sugar; mix well, and let stand 
5 minutes. 

Combine cooked mixture, peach mixture, whipping cream, 
and half-and-half; mix well. Pour into freezer can of a 1-gallon, 
hand-turned or electric freezer. Freeze according to manufac- 
turer’s instructions using one part rock salt to six parts ice. Let ice 
cream ripen at least 1 hour. Yield: 24 quarts. 

Mrs. Joe Pegourie, 
Louisville, Kentucky. 


FRESH PEACH CAKE 

1 teaspoon salt 

1 teaspoon ground cinnamon 
1% cups mashed peaches 

Y, cup chopped pecans 


¥, cup vegetable oil 

1% cups sugar 

2 eggs 

2 cups all-purpose flour 
1 teaspoon baking soda 


Combine oil and sugar, beating well. Add eggs, one at a time, 
beating well after each addition. 

Combine flour, soda, salt, and cinnamon; mix well. Gradually 
add to creamed mixture, mixing just until blended. Stir in 
peaches and pecans. 

Spoon batter into a greased and floured 13- x 9- x 2-inch baking 
pan; bake at 325° for 40 to 45 minutes or until a wooden pick 
inserted in center comes out clean. Yield: 15 servings. 

Maggie Hatley, 
Sikeston, Missouri. 


EASY PEACH FRIED PIES 

Y, teaspoon almond extract 

1 (10-ounce) can flaky 
refrigerator biscuits 

Vegetable oil 


Ys cup sugar 

3 tablespoons cornstarch 

Ys cup water 

3 peaches, peeled and diced 


Combine first 3 ingredients in a small saucepan; mix well. 
Cook over low heat, stirring constantly, until smooth and thick- 
ened. Remove from heat; stir in peaches and almond extract. Set 
mixture aside. 

Roll each biscuit out on a lightly floured surface to %-inch 
thickness. Spoon about /% cup peach mixture on half of each 
dough circle. To seal pies, moisten edges of circles and fold in 
half, making sure edges are even. Using a fork dipped in flour, 
firmly press dough edges together. 

Cook pies in 1-inch-deep hot oil (360°) until golden, turning 
once. Drain on paper towels; serve warm. Yield: 10 pies. 

Janice Fields, 
Rutherfordton, North Carolina. 


MINCEMEAT PEACHES 
4 peaches, peeled, seeded, and 2 tablespoons plus 2 teaspoons 
halved butter or margarine, divided 
Y, cup mincemeat, divided 


Place peach halves, cut side up, in a 12- x 8- x 2-inch baking 
dish. Fill each cavity with 1 tablespoon mincemeat, and dot with 
1 teaspoon butter. Broil 6 to 7 inches from heat 3 to 5 minutes or 
until bubbly. Serve peaches warm. Yield: 8 servings. 

Patricia Murphree, 
Pensacola, Florida. 


QUICK PEACH DESSERT 


47 cups sliced fresh peaches Y cup sugar 


Y, cup sugar 1 cup self-rising flour 
¥, cup butter or margarine, 1 egg 
softened 1 teaspoon vanilla extract 


Place peaches in a lightly greased 8-inch square baking dish. 
Sprinkle with /% cup sugar. 

Cream butter and % cup sugar, beating well. Add self- 
rising flour and egg; mix well. Stir in vanilla extract. Spoon 
mixture over sugared peaches. Bake at 350° for 30 to 35 
minutes or until golden brown. Yield: 6 servings. 

Nina L. Andrews, 
Tappahannoch, Virginia. 


